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Beeeuee peg^rorixit oils «e of such eewwalc imporfcaacd* it is mm 
surprising that a treawndcus amount of effort has been paid to the 
ieottpeaition and "the sensory eveJuatkm of those oils. 

Lawrence £26 1 reviewed the literature up to tm& and gave lbs quarili- 
tathre c*tewieal ■etmpo*tiic3ati of two type* of A»eriaa« ^tttha.. .Bli?6rita -dig, 
;On» of the oils, was obtainmi fmm mm&tum plants of ML, . JBfeerlt* . «nil the, 
other f«o« the flower* of the same pirate* The oE trow* the flowers 
tMwsd h**ta*tty the wm cmtltmtrt*, but \«rftl|.dls«f«UBr pcmntift 
.peeitioii.- tmvfwmm<m- . wetttMsisteel that e©«e of the /ipfeof 'aoiifii£t*iet»t* play mm 
teportKltt role lit the over*!! flevcMr/edor profile. For lastmaeftt 

miplm^ : mmm Fruity nmt« 



ti^-I&eputegswiA. (LFI) ami Q^'-Jnem (LVfl> ftoreA- 
.AMphaUe !HeItolfto,g notes 



The erfoty organoleptic quality of peppawaiiit oils is rstsogrjJteed in menthol 
(IV), iWMrthofuram (LIX), «>ftfsllws« (UC), end mint taefows <LXJ>. 





ami* by TWcafc^M #t aK ft* J* who identified up to tOO eDa*tftu*nts In the 
Ml Mid qpMitM^I ttbci^' : flO CM^^a^«itii to to t ppi^. 

m*mml pnrrtcmty nMdtentin^l ecifirtti^iiiis, Thsy «Aiitiot«ri « 

Stae# I960, several an&lyses of |Mppera£nt olJ* have been c^rrttd out 
[9ff*lft-W|v SafcureJ et «|. [«ff»66! identified two iHtrfee erf new peppermint 
wU mmmmmmm*. tH^^fmrn^m^y^wmm^pimmM (IMW) end' 3-pi«fiyipyw-- 
•dines (I*K1I!>* Ttm Umi group 3^s^g»^ a ftaifttiy fruity, pmi-irai, 
mud tite s#oo$$d eerie* displays cmBmnioiii-!ik.e f iM&f^gjemm, mta'ty* nnd 
spicy aromas, loth seite'oC'---^ w*w #i^iiite«ii : to saraidL 

;p»f^t alls' aft ppm- levete,: Jfcrw^ they ; id^nortffitd as wwr' -«oh*-- 
stiftMtit 1~CS J s* r -dl»*thytte^ -CD **~bute*ol ■ C UttV) * 

-siUtati ItM/ft'dty (p*wiy w 1^-1^ reey /:nefte*-/.. 

SummariEing all the publications about the qnentttatlve' ehearieftt ceanpo- 
ittite;<pf ptpptraifif oils* it Is scmi^Iy possible to quantify the wmin 
grmipa of conetfluimts tos^ttisa they vary to aiieis im their coneemratlatt** 
Some examples are: 

|f JMbnf hoi «Ml €0-ft^ 
|HM*nt byt ^tsfe iii eplaiam 
Mtetithoi^ 

Menthofowsn l~l0i 

Ifaft pepswimlttt oite t^tafti-ifp to 10%= isonoteipei$e llfiiMrtpS:! 
ailiMqf wfrfadt. $^pl^im^mmm (XLt)- in deftdftftnt* ^ C@rartlot nil 
.^p^cliiimt^ly §01* atenthol mud 10% menthone f 2iJ* 

As mmmtofmd before, Wmcm mmmitm±^m%M* mmm hmi&w the ppm ta?tt, 
mm have mm important imtlumm on the oesaiKleptie quality of pspperednt 

Updating and reviewing the ergartalfrptie properties mentioned by 



